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THE I OWA HOMEMAKER 
Marketing'· Trip 
By ANNA WESTROM 
All the. world is working to fill our 
tables with good things to eat. Did you 
ever stop to consider the number of op-
erations thru which- our foods must go 
before they are ready for us? Produce·d 
in every corner of the globe, they must 
be gathered together, shipped, prepared, 
passed thru the hands of several middle· 
men before the delivery boy can even 
bring them to our door. The Food Mar' 
keting classes realized just a little more 
of this after their trip to Des. Moines 
March 3 and 4. Mr. L. B. Jeffries, secre-
tary of industrial affairs, and Carrie M. 
Bell, secretary of women's affairs and 
hospitality, both from the Des Moines 
Chamber of Commerce, arranged the vis-
its and accompanied the girls during the 
day. 
Almost fifty girls piled into the · big, 
white busses at home economics building 
each morning and gaily started on their 
q'uest of adventure, Full of enthusiasm 
and ready to explore, they stepped out at 
the Falcron flour mill and hurried into 
the building. There they watched hard 
grain miraculously transformed into 
pure white our and flaky bran. "Flour is 
made at every step, and not at just the 
last process," explained the foreman. 
Whirring machinery nearly drowned his 
voice, but the girls were already off down 
long avenues of shaking sieves ·that 
made one dizzy at the sight of them. Oth-
er girls lost themselves in · the forests 
of tubes that carried the flour about. 
They learned that flour is sifted out every 
time the grain goes over a roller, and 
that the coarse material goes OVEl'l' again 
to· be sifted, nntil at last only the brall 
empties into tile huge brown sacks which 
the workmen so skillfully sewed shut. 
Plentifully dusted with flo'ur, the girls 
went out for a brushing, and were ready 
for more adventure. 
It was like being Alice in Wonderland 
to go thru Tone Brothers, with barrels 
of red pepper and cinnamon on every 
side, and odors of freshly roasted coffee 
in the air. In the store room, surround-
ed by piles of huge bags of spices, and 
woven baskets of Japanese tea, the work 
of this type of manufacturing company 
was explained to the girls. Passing out 
samples of ginger root, and leaf sage, the 
foreman told in detail of the processes, 
involved in the growing and marketing of 
these and other crops. Over seventy-tiv.:> 
tons of black pepper are sold every year, 
and other spices sell in comparable 
amounts. The daily run of coffee, handled 
by two men, is thirteen hundred pounds. 
Coffee has to go thru a stoning process; 
several wagonloads of the stones accumu-
late every yeat'. In the days before ce-
ment, . Tones used them to pave their 
driveways. These tiny pebbles are so 
near the size of the coffee bean that they 
cannot be screened out, but powerful fans 
suck the coffee up, and leave the stones 
which fall out of their own weight. One 
point which was brought forcibly to the 
attention of the girls was that P eabel'l'y 
coffee is not different from other kinds. · 
It is merely the small round berry .that 
grows near the enq of the branch, and is 
separated out from all coffees. Even the 
best have peaberries in them as they 
come to the manufacturers. 
The public inarket was open ori Tues-
day, and the girls in that group were es-
pecially fortunate in .being able to go 
there. Heaps of red apples, and green let-
tuce by the cart load, piles of vario'us 
fruits and cream rolls from a bakery 
were not the least interesting specimens 
of the market. · 
Odors that were at once tempting and 
rather strong came from the Mid Central 
fish market Jess than a block from the 
big market. Big piles of fish were inter-
esting, but divided the honors with a hal'· 
rel of huge dill pickles, and every one re-
turned to the bus wit h both hands full. 
At Chase Brothers grocery the girls 
saw many of the more unusual fruits and 
vegetables that they had studied, and 
different kinds of canned foods that one 
cannot buy except m the larger ciLies. 
With so many good things on every side 
it is no wonder that more dimes slipped 
into the cash drawer before every one 
had gone. "All these places are such a 
temptation," the girls sighed as they left. 
Lunch at Harris Emery's tea room sa-
tisfied the appetites and afteT a delicious 
.four-course luncheon the girls all de-
clared . that they felt much better. H ere 
the Wednesday group scored, for they lis-
tened to the inaugural address while they 
ate. 
After lunch the party went to Charles 
Hewitt's, the home of Strongheart, Opal, 
and Schoolgirl, as well .as Wan-Eta 
brands of canned goods. Mr. Blanchard 
took the girls J:hru the building, explain-
ing the functions of the wholesaler as 
he went. Eye'S grew big as their owners· 
noted the vast amounts of supplies neces-
sary for such a business, but pockets 
grew bigger as they were filled with salt-
ed peanuts from the barrel that W«S so 
generously opened for the girls' special 
benefit. 
Soda crackers, gral)am crackers, racks 
of puffy cookies, and tubfuls of fluffy 
frosting were the centers of interest at 
the Standard Biscuit company. At t he 
Merit Bakery automatic scales measured 
the ingredients for bread which was be-
ing kneaded in large mixers more like 
a cement mixer than like grandma's big 
blue bowl. Practically all the work is 
done by machinery, and only a skillful 
twist is necessary as the loaf is tossed 
into the pan. The loaves are weighed ac-
curately to assure a uniform size. 
A whole room full of bananas might 
sound like a small boy's paradise, but 
it was found at Taft's where a great 
many fresh fruits and vegetables are 
handled. All such perishable fruits as 
bananas must be packed green and arti-
ficially ripened, and the afore mentioned 
room was the one used for this p'urpose. 
Celery was the treasure the girls carried 
O·ff. 
The last stop of the al'ternoon was at 
the pure food laboratorit-s and bureaus of 
standards, near the Capitol building. 
Here methods of food testing wer e seen, 
but there was not time enough for any 
detailed explanation. Mr. R edfern, the 
state chemist, has already explained his 
work to the home economics students in 
class lectures. 
The students who took this trip have 
a better understanding of marketing con-
ditions and the processes of food manu-
fa.cture, and are more ready and willing 
to cooperate in lowering the cost of food 
purchase in the home .They have learned 
the art of intelligent buying. 
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